
ADULTS’ THANKSGIVING DINNER 
12-7pm, November 24 
 
Buffet Starters 
Pumpkin soup 
Tomato Bisque 
Butternut squash arancini 
Papas bravas 
 
Buffet Salads 
Three-bean salad 
Endive and radicchio salad, seasonal dressings 
Salad toppings including nuts and dried fruits 
Waldorf Salad 
Pistachio Ambrosia 
 
Plated Entrees 
Roasted turkey breast, pumpkin-potato puree, house made turkey gravy, orange-cranberry sauce 
Herbed roasted Prime Rib, natural jus, sea salted potatoes and spinach warm salad 
Lamb and ricotta manicottis, Marzano Pomodoro, fresh mozzarella 
Pumpkin risotto, roasted fall vegetables 
 
Rolls and butter served at the table 
 
Dessert display 
Pumpkin, pecan, and apple tartlets 
Petite assorted cup cakes 
Cinnamon rice pudding 
Cookies and brownies 
 
Coffee and Tea included 
 
 
KIDS’ ENTREES 
Roasted Turkey breast with gravy and mashed potatoes 
Mac and Cheese 
Kids Cheeseburger with Chips 
Includes a soft drink, iced tea or milk 


